Mycotoxins are toxic secondary metabolites produced by filamentous fungi that may occur in almost all food commodities but particularly in cereals, oilseeds and nuts. They are recognised as an unavoidable risk and are found in the world's most important food and feed crops, including maize, wheat, and barley. When present in foods in sufficiently high levels, mycotoxins pose a significant food safety risk and health hazard. Besides negative health impacts, mycotoxin contamination of food and feeds has a major worldwide economic impact. Mycotoxin contamination of foods is the subject of increasing international importance due to a number of worldwide issues, including globalisation of food trade, global food security and climate change.
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Innovative strategies to meet the menace of mycotoxin contamination are required, and a greater understanding of the ecology of mycotoxigenic fungi and the molecular regulation of mycotoxin production may aide in the development of such strategies.
Mycotoxigenic fungi: occurrence, costs and effects
Fungi are ubiquitous in nature and are a normal part of the microflora of worldwide food supplies. They can colonise food throughout the food chain from preharvest to storage wherever favourable conditions prevail. Some of these fungi are able to produce mycotoxins; the most important mycotoxigenic fungi belong to the genera Aspergillus, Fusarium and Penicillium. In developed countries, stringent food safety regulations and monitoring ensures low levels of mycotoxin exposure in the population, however this is not the case in developing countries. In developing countries, the lack of infrastructure, the prominence of subsistence farming systems, the lack of irrigation, and inadequate drying and storing facilities results in chronic exposure to mycotoxins in the diet and the risk of serious health problems. The costs of these health problems include mortality and morbidity, as well as the more intangible costs of pain, suffering, anxiety, and reduction in quality of life.
Under the Microscope 
Future considerations
Mycotoxin contamination of food and feeds remains a food safety risk of worldwide significance that has major economic impacts in both developed and developing countries. Various approaches have been put forward to reduce the impact of mycotoxins in food, and have had varying degrees of success: biocontrol by competitive exclusion, plant breeding and genetics, improved agricultural practices, increased irrigation, improved sorting, drying and storage 
